[Medical aspects of elaboration of microbiological criteria for evaluating the quality and principles of microbiological standards of dried milk and other mixtures for children in the first year of life].
The author demonstrates the ability of St. aureus, E. coli O III, B. cereus and other opportunistic microorganisms to multiply in model media similar to those in the alimentary tract of children of the first year of life. Describes the principal differences between microbiological criteria of evaluating the quality and safety of infant food mixtures and other products intended for children of the first year of life and these criteria for consumer goods. Emphasizes that food mixtures for infant nutrition should not contain potentially pathogenic and pathogenic microorganisms. At the present stage of manufacturing food for children of the first year of life the microbiological criteria are based on an assay of mesophilic aerobic microorganisms in 1 g (ml) and on the determination of the mass of the ready-made mixture or other product which should not contain E. coli that ferment glucose, coliform bacteria, lactose, E. coli, St. aureus, salmonella, yeast and mold.